Determination of hymexazol in 26 foods of plant origin by modified QuEChERS method and liquid chromatography tandem-mass spectrometry.
A rapid and sensitive method based on modified QuEChERS for hymexazol determination in 26 plant-derived foods using liquid chromatography tandem-mass spectrometry (LC-MS/MS) was developed. Variables affecting the separation (LC column, mobile phase additives) and clean-up effects of various dispersive phases, such as PSA, C18, GCB, MWCNTs, PEP-2, Al2O3, Florisil, and PVPP were evaluated. The method was validated using 26 matrices at spiked levels of 0.01 or 0.02, 0.05, 0.1, and 0.5mg/kg (0.05, 0.2, 0.5, and 1.0mg/kg for green tea). Mean recoveries were between 71.2% and 113.8%, and intra and inter-day precisions were below 14.8%. The limit of quantitation for 26 matrices ranged from 10 to 50μg/kg. Matrix-matched calibration was used. The method was subsequently applied for real sample analysis, and hymexazol was detected in a cucumber (below the LOQ) and was not detected in any other sample. The method is simple and effective, and meets the routine monitoring requirements for hymexazol residue in foods.